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WIFE 
SAVERS

BY
MRS. MARY 

MORTON

Sweet Potatoes, Kentucky Style. 
Scrub with brush four very large 
sweet potatoes and* grease them 
lightly. I>ay them on a flat pan 
and bake In medium oven for one 
hour.

To remove tar and grease, if 
the material is white goods, 
first apply spirits of turpen­ 
tine and rub in thoroughly. 
Then use warm soap and water 
to rinse out the dissolved oil 
and grease. ..Repeat the process 
until the stain is gone.

If the goods are colored and 
of cotton or woolen material, 
smear the stain but no larger 
area with lard. Rub welt into 
the fabric with the tips of the 
fingers or with the edge of a 
spoon. Let stand for an hour 
or so, then sponge the toiled 
area with spirits of turpentine. 
Let stand a few minutes and 
wash with soap and water. 
Alternate the turpentine and 
soap-and-water treatment until 
the stain disappears.

If the blemish is upon silk, 
avoid rubbing, as this will soon 
wear the silk through. Coat 
with lard in the same manner 
and then wash alternately with 
gasoline and warm soapy 
water. Apply the gasoline by 
sopping it on with a bit of 
clean cloth. Stretch the stain 
over a bowl, hold the warm 
soapy water up about six 
inches and let it fall with 

y-woderate force, going through ]

the pr 
appear

and carrying the for- 
:ter with it. Repeat 
is until the stain die-

Baked Custard. Take four egg 
(beaten slightly), six level table 
spoons ot sugar, one quart ^ 
milk. Stir until eggs, sugar 
milk arc well mixed. Pour In elgh 
custard cups and sprinkle 
nutmeg. Set the cups in a 
half.filled with water and bake 1 
a moderate oven until' done. TCP 
with a silver knife. When cu 
is done the knife will cut a smoot 
slash and come out clean, 
much sugar or too long baking 
cause custard to be watery.

Fried Green Tomatoes.  Selei 
tomatoes that show no sign i 
turning even yellow, for during th 
turning . process there- is a d 
agreeable acid flavor; cut th 
in two, pour boiling -water o' 
them, and set them on the stove 
where they will keep warm h 
not cook, for about fifteen minuti 
Then drain and dry with a clot) 
dip In egg, then cornmeal, and fi 
inl boiling hot bacon drippings

ea Puree.  Save broth fro 
boiling ham. Soak one pound drli 
leas over night. In the mornin 
cash, add one teaspoon ba 
oda, let come to a boll, and r 

Let come to a boil, rinse again 
v-boil until soft; mash throug 
sieve, add this to the h 
th; add three or four potat
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Vote For

Judge
Baird

For Superior Court
Impartial   Fair   Fearless. He Is The

Type Of Man We Need In The _
Public Service.

ELECT HIM NOV. 4
William S. Baird X

THE W/NCH£ST£R STORE
1319 Sartori "HARDWARE" REEVE Torrance

COY F. FARQUHAR 
Grading Contractor Also House Moving

Wilmington and Redondo Blvds. 
Office Phdhe 108-W. Residence Phone 108-J

STONE & MYERS
Licensed Embalmers

TORRANCH 
1732 Cabrlllo Phon

LOMITA 
195 1201 Narbonne Phono 347 J

>

uick models are 
equipped with Buick 
(bur -wheel brakes- 
designed**  integral 
part of the car-at no 
extra charge. 
Disc wheels for any 

model $252? extra.

{Buick leads in Safety Equipment 

R. S. FLAHERTY
Buick Sales and Service

1316 Cabrillo Phone 65 Torrance
  When better automobiles are built, Bulck will build them

>d thin. L.et sin

tile bottom, 
a ham bone

y, as It settles to 
craps of bacon and 
nay be substitute'.

Quick Tomato Chow-Chow.  
Pare and chop eight firm ripe 
tomatoes and add two seeded 
peppers, four onioni chopped 
fine, and a tnblespoon of 
chopped white celery leaves. 
Cover with two cups of vine­ 
gar, one tablespoon of salt, 
three of brown sugar, and a 
little red pepper. Stew the 
chow-chow gently for an hour, 
stirring frequently! bottle and 
seal. This is for immediate use.

Grape Souffle. To one pint 
grape juice add two tablespoons o 
granulated gelatine and lieat unt 
the gelatine is dissolved. Stral 
and cool. When the mixture be 
gins to stiffen,, beat In tho stlffl 
beaten whites of four eggs and fol 
in one cupful of stiffly be 
cream. Turn into molds and coo

Macaroni with Cheese. One 
broken macaroni, six cups boilln 
water, one teaspoon salt, one 
milk, one tablespoon butter, grate 
cheese. Drop macaroni into rap 
idly boiling salted water and bol 
twenty minutes. When tender an 
tho water is nearly all boile< 
away, pour into> a well buttere 
bilking dish, jmur over milk, do 
with bits of buttei, and bak 
twenty-five minutes In a moderat 
oven. Serve the grated cheeso ii 
a bowl and let each person hel;
hln elf.

If the plug 'of the bathroom 
washbowl breaks, you can 
manage temporarily by using 
the cork of the hot water bot­ 
tle until another can be pur­ 
chased:

Apple Dumplings. One plntflou 
le and one-half teaspoons bakin

tablespoon shortening. Work'thes 
ingredients together and th 

Olsten with milk, not too mol 
Roll thin and cut Into squares. F 

Ith pared apples sliced very th 
and pinch together. Place in 
long cake tin or baking dish a 
put bits or butter and cinnanv 
m top of dumplings. Have ready 
. sauce or thin syrup madt

 ater which h:
minutes. Pour the sauce aroui 

iplings before setting them 
i. Bake twenty to twenty-fi

minutes. Will make six dum;
ings.

Red Beans and Rice. One cr 
red beans (kidney beans 

good), one teaspoon salt, one tea- 
poon butter, one small mine 
nion, one-half red sweet peppi 
nd boiled rice. Soak beans ov 
ight or for at least six hou 
'hen simmer for four hours 
lore in two full quarts of wat< 

Tho beans should be quite soft 
Add the salt, butter and onions 
Depper, and continue simme 
or two hours longer. Serve ' 
 oiled rice.

Jellied Egg Salad. Boil six i
until they are hard. Make a j

:mon jelly with prepared gelatine
'hen cold add to it a cup o
lacedoine vegetables. Coat a molt
1th jelly, cut the eggs into quar
 rs and arrange them in the rapid

Then pour over the contents of th(
nold the remainder of the jelly
 !et the jelly to chill and unmok
t on lettuce leaves. Serve with :

good Russian dressing or plain
myonna'.se.

Buying keepable -tilings in large
ntitie the

lousekeeper to follow; provided al- 
vays, of course, that she has

laving by buying soap, cereals, 
:anned goods, flour and sugai 
urge quantities. Many kinds of 
anned goods may be bought, i 
or 15 cents a can, two for 
cuts. Here you have a saving of 

cents, for the canned goods will 
:cep. almost indefinitely. FI 
ml sugar are put up in cloth sacks 
a the larger quantities, and tl:

nty-

put
ishing. Flour snrks make kood 
sh towels and dusters. Soap, 
night in quantity, should tm re- 
uved from the wrappers and al- 
ived I" dry, as il g.ies much

No

boate

atte

od c< 
that

how few tools you 
 k with, keep them

sticks ung,

is too dull to cut the tin, a 
dull paring knife for peeling 
vegetables, a sauce pan that 
leaks just a tiny bit, that has 
no handle, or that is worn so 
thin that nearly everything

SHOPPING RULES 
Patrgnile reliable brandi

good,

Police Picture 
Will Be Shown 

Here Saturda
'Into the Net,' New York Po

lice Story, on Local
Screen

With the story of "Into the Net 
the Pathe chapter play featurln 
Edna Murphy and Jack Mulhal 
which begins at the Torranc 
theatre Saturday afternoon, Rich 
ard E. Enright, commlsslone 
police of New York city, Its autho 
promises something new In serli 
plot, action, suspense and thrill;

A new chapter of "Into the Net 
will be shown every Saturday, a 
matinees only. Mr. Grace, 
manager of the theatre, promise 
every boy wh6 attends tomorr- 
afternoon a police star free 
charge. The girls will receive 
whistle

The last chapter of the curn 
serial, "The Fortieth Door," v 
also be shown Saturday, matir 
and evening.  

buying.
Have with you a card with 

your names and address plainly 
written thereon, especially if 
you happen to have an unusual

Count your change.
Beware of "bargain!," for the 

world ia flooded with imita- 
tioni. There are imitation silks, 
leathers, wooleni and jewelry, 
and very aeldom doea the imi­ 
tation wear as long or giva as

rench Toast. Beat one or i 
eggs very light (according to th

ount of toast desired), add 
little milk. Dip slices of bread i: 
nixture and fry brown In buttei 
terve with butter and sugar o 
lyrup. , /

Potato Cake. Two cups suga 
ur eggs, one-half cup sweet mill 
io cups flour, two level table 
.Dons baking powder, one-half cu 

butter, three-quarters cup cocoa c 
ted chocolate, one cup mashe 

potatoes. If desired, put in one 
up seeded -raisins and one 
poon each of cinnamon, cloves 
nd nutmeg. Bake in layers

The proper care of garments 
greatly lengthens their service. 
All garments should be hung 
up so that they will not wrinkle 
or pull out of shape. All shoul­ 
der garments, whether coat, 
cape, jacket, blouse or waist, 
should be hung on hangers to 
hold their shape. Skirts should 
be hung by tapes on regular 
hangers or two or three nails.

No garment should be put 
away dirty. The longer any­ 
thing that soils is allowed to

er it is to remove it. Cotton

be put away for the winter 
with starch in them, as it yel­ 
lows the goods and rots the 
fiber.

Macaroni. 1'ut.nne cup of brokei 
macaroni into salted boiling watei 
'ook about thirty minutes. Whil 
t is boiling, cook sauce in top o 
louble boiler. Melt two talile- 

ins of butter.   Add two tablc- 
nis of flour and mix imti 

smooth. Add »m< and one-hall
 ups or milk and stir 'until il 
hlckeus. Add one-quarter poun.1 
if cheese cut into small pit 
,et simmer Jntil cheese mi
 Urain the cooked macaroni ii 

lunder and nut it into a buttered 
king dish. Add two hard-boiled 
gs cut into thick slices. Pour

auce all.
runjbs

NEW YORK G. O. P. 
PICKS WOMAN FOR 

STATE SECRETARY

Mrs. Florence E. S.. Knapp of 
iTacuse is the Republican nomr-
c for secretary of state in New 

ork. The ticket u headed by 
tieodore Hoottvelt, Jr.

When you hear the steam­ 
boat whistle 

our paper is at the door."

New Mourning 
Millinery Shows 

Sensible Trenc

By MME. LISBETH
Mourning has undergone a gri 

hange in the last decade. So 
people dispense with it altogether, 
and they are no longer accused o 
failing to show proper respect t 
their dead. Even In the com 
munitles where the habit of wear 
ing it Is most strictly followed It 
is considerably lightened and c 
Torms to modern common-st 
rules.

In England the rule used to he 
that absolute, unlightened black 
must be worn by the bereaved fi 

months or a year the latti 
the more general torm. Then 

another year black and w 
the order, and after that a 

i to colors was sanctioned, If 
the mourner wilshed. Many wid

»r took off the heavy all-black 
costume they donned at the tl 
>f their bereavement.

The three mourning hats shown 
iro typical of this modern tn 
 :ach has a touch of white. In 
op model it is the entire brim and 

L fancy silk braid that formi 
itrap beneath the chin. In 
niddle hat, which is fashioned 
nore on the sailor order than the 
ithcrs, It is an edging on the brim; 
ind in the third it is the lining. 

The veils are soft and draped be­ 
comingly and are a far cry from 

heavy, somber "trappings of 
" that were so common fifty

All three ai 
itely correct 
ny mourning.

onsidered abi

Try Our Want Ads for 
Best Results

RADIO-
t'roHley One, Two and Three 

Tube Sets. Atwati-r Kent 

Four, Km- and Six Tube 

Sets somi-thiiiK for every 

piK'kethuok and taste, and the 

brsl In In- had ill i-ai-h c-la.ss. 

Voil will Mpi.ivi-iate our being 

on th.- jnb with' prompt

De BRA RADIO 
INSTALLATIONS CO.

Vmiderahe Illdg. I'lioni- 73-J.

Harbor City Notes
The sum of >27 will bo Riven to 

the Harbor City Methodist church 
as the result, of a noonday lunch

Thursday. Although the crowd was 
not as large as expected, the ladies 
are well pleased and wish to thank 
all those that assisted In making 
the lunch a success. Those In 
charge were Madamcs Benfcr, 
Boeckcr and Summers'

Mr. and Mrs. J. A. Boecker and 
daughter Josephine, of 2166 Weston 
street, were dinner guests Thurs­ 
day 'evening at tho home of Mr. 
and Mrs. Merton Tuttle, San I'edro. 
Tho dinner was In honor of Mrs. 
Boeckcr's birthday. She was the 
recipient of many useful prascnts.

Mr. and Mrs. Ray McArthur of 
2110 Weston street entertained for 
the weekend Mr. and Mrs. Charles 
Tucker and grandson Billy, of Cul­ 
ver City.

On Monday Mr. and Mrs. Ray 
McArthur and daughter *Natalte 
were entertained at Culver City by 
Mr. and Mrs. Charles Read of Cul­ 
ver City.

Mr. and Mrs. J. A. Boecker of 
Weston street, accompanied by 
Mrs. A. Miller of Frampton street, 
motored to Colton Saturday, calling 
on friends, returning by the Foot­ 
hill boulevard.

liss Grace Deering, supervisor 
ot the Los Angeles school orches­ 
tras, was visiting the school 
Thursday and was much pleased 
with the talent at the school. Or­ 
chestra practice will he given every 
Thursday morning at the school 
under the leadership of Mrs. A. 
Putnam.

The pictures shown at the school 
luditorium Friday afternoon were 
 eceived with much applause by 
he school children. An admission 
)f 5 cents was charged for the 
children in the afternoon and 15 
cents for the adults in the evening.

Mrs. A. C. Crossfield and baby 
returned to their home on 255th 
itreet Sunday.

The Parent-Teacher Association 
of Harbor City is planning to hold

bazaar early in December. Ar­ 
ticles of fancy work of any kind

ill be received by Mrs. A. C. 
Crossfield, chairman of the ways 
and means committee.

OUR SPECIAL TOMORROW ]

FLANNELETTE

Pajamas
JUST RIGHT FOR 

THESE COOL NIGHTS
Neat Stripes and 

_._ Made Up-to-date -
SPECIAL 

$1 79
Regular Price $2.00 to $2.50

Ed Kelly
Store for Men

Watch 'this space each Friday for Saturday Specials

Mr. qnd Mrs. Geo. E. Dennett of 
Belleporte avenue celebrated .their 
twenty-seventh wedding anniver- 
iary on Thursday.

Our Want Ads. 
Bring Results

TONIGHT  

City League

I

Day & Night Garage
vs.

Palmer Service
Red and Blue

THE AMERICAN

!!!! OUR WANT ADS. GET RESULTS III!

.OF OUR NEW

Store Room
1927 Carson St. Torrance

SATURDAY, NOVEMBER 1ST
Specializing in New and Second-Hand Furniture

Lewis Ripple, Prop.

TAKE HER 
TO DINNER

SUNDAYS
AT THE

FERNCROFT 
CAFE

FERNCROFT 
CAFE

Served
11 a. m. to

9 p. m.

75c

CHOICE 
OF

Soup, Salad, Steak or Chicken; 
.Vegetable; Pie, Ice Cream; 
Coffee, Tea, Milk or Ice Tea


